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FARM AND HOME 
Are you one of the increasing number of people who planted 
olive trees a few years ago, with an eye to a future ample supply 
of tasty pickled olives? If so, your trees will now be starting 
to bear useful crops and you will be interested in this article 
on . . . 
how to pickle your own olives 
By K. T. WHITELY, Horticultural Adviser 
THE increased number of people who now have their own olive trees and also the in-
creased availability of good pickl ing olives on the local market has produced a rising 
interest in p ickl ing olives. 
However, if you intend planting trees 
for pickling purposes you will need to 
know that the varieties Verdale, Verdalian, 
Cucco, Oblitza and Manzanillo all bear 
medium sized fruit and Sevillano large 
fruit, all suitable for pickling. The variety 
Mission also pickles well but the olives are 
inclined to be too small when the variety 
sets heavily. Many other un-named 
varieties grown in this State also produce 
olives which pickle well. 
There are many recipes for pickling 
olives. Those given below are quite simple 
and should give satisfactory results for 
most home picklers. 
When to Pick for Green Pickling 
The type of pickling which appeals most 
to the average Australian palate is the 
green pickled olive. Olives for green 
pickling should be harvested as the deep 
green colour changes to a lighter, yellower, 
shade. Some which start to soften exces-
sively at this stage should be picked 
earlier, others which hold their firmness, 
such as Manzanillo, can be left until they 
have a splash of purple on them. 
Careful handling is imperative both at 
harvest and in subsequent handling, as 
bruising leads to discoloration and rots 
in the picked fruit. Nevertheless some 
sorting of the fruit will pay dividends in 
a more even final product. 
The fruit should be carefully graded for 
size and maturity and any immature, 
overmature or damaged olives together 
with leaves, twigs and culled out at this 
time. 
The less delay the better between 
harvest and treatment, so if you are buy-
ing olives for pickling, make sure that 
they are fresh. 
Soak in caustic solution 
The thing that distinguishes the preser-
vation of olives from other fruits is that 
the natural bitter elements in the flesh 
must be removed. The most convenient 
way of doing this is by treatment with 
weak caustic soda solution. 
After washing with water the olives are 
placed in a non-metallic container of 
suitable size and covered with caustic 
solution of a strength between 2 to 3 oz. 
of caustic soda per gallon of water. The 
lower strength is used for more mature 
fruit. 
A small quantity of common salt (2 to 
3 oz. per gallon) will reduce the softening 
effect of the caustic on the olives. 
The olives are kept completely sub-
merged in this caustic or lye solution—as 
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any exposure to the air will cause darken-
ing—until it has penetrated f to J of the 
way to the pit. This can be checked by 
observing the depth of yellowish lye-
treated flesh on a cut olive or by putting 
a few drops of phenolphthalein indicator 
solution on the cut section. A pink to red 
stain shows the lye affected zone. 
The penetration can take from eight to 
24 hours or even more. If sufficient depth 
has not been achieved in about 15 hours 
change the olives to a fresh lye solution. 
Wash to remove caustic 
After sufficient penetration of the lye 
the olives must be washed in clean water 
to remove the excess caustic. Washing 
should proceed as rapidly as possible by 
changing the water frequently and should 
have been carried out in 12 to 48 hours. 
During washing reduce exposure to the 
air to a minimum. The progress on wash-
ing can be checked as for lye penetration 
with the phenolphthalein indicator which 
should show no coloration when washing 
is complete. In practice it is better to 
leave slight traces of the lye than to wash 
for an excessive time to the detriment of 
colour, texture and flavour of the pickled 
olive. 
Pickling in brine solutions 
After lye treatment and washing, the 
olives are pickled in a series of brines. 
Start with 4 oz. of salt per gallon of 
water for 24 hours; then use 5 oz. of salt 
per gallon of water for three days; finish 
with 6 oz. of salt per gallon of water for 
seven days. 
The olives are then rinsed and packed 
into glass jars which have been filled 
with boiling brine solution of 8 oz. of salt 
per gallon and then lidded, and sterilised. 
Sterilising is a problem 
It is recommended that in order to 
ensure that there is no possibility of 
development of food poisoning bacteria 
the sterilising should be done at 240° F. 
for 60 minutes. 
As this temperature is not usually 
attainable it is necessary to increase the 
acidity in the final brine by adding one 
part of good quality vinegar to three parts 
of brine. This acidity then inhibits the 
bacterial growth and sterilising is not 
necessary. The average palate requires 
such olives to be washed in clean water 
for 24 hours before use. 
As an alternative to using the vinegar 
the pickling brine strengths can be 
increased to 1J lb. salt per gallon over a 
series of, say, six increasing strengths— 
4 oz., 6 oz., 8 oz., 12 oz., 1 lb. and 1£ lb. 
per gallon. 
If it is intended to treat olives in this 
way the earlier penetration with lye should 
only be allowed to proceed about half way 
to the pit. The olives are then washed 
and then treated with a series of brine 
solutions such as I have just mentioned. 
Suggested times for the various strengths 
are as follows: 
Salt 
4 oz. per gallon of water for 1 day. 
6 oz. per gallon of water for 3 days. 
8 oz. per gallon of water for 1 week. 
12 oz. per gallon of water for 1 week. 
1 lb. per gallon of water for 1 week. 
The olives are then bottled in a brine 
of l i lb. salt/gallon which is renewed 
every month. 
However, the salinity of these is such 
that they must be washed in several 
changes of fresh water for 24 to 48 hours 
hours before the flavour becomes palatable 
to most people. The olives must then be 
used within three days, during which they 
should be stored in a cool place. 
Black Olives 
If you prefer the Greek "black" or "dry 
pickle" type of olive rather than the 
"green pickle" you should harvest the 
fruit fully ripe. The olives used should 
remain firm when fully ripe. 
Having washed the olives you then pack 
them in alternate layers with coarse salt. 
The salty juices seeping from the stack 
should be allowed to drain from the con-
tainers. The olives-salt layering should 
be left for two to four months until the 
desired reduction of bitterness has been 
achieved. 
Excess salt is then washed from the 
olives and they are either coated with olive 
oil or even completely covered with the oil. 
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DISCOUNTS * DISCOUNTS 
Phone 
23 4589 UP TO . . 50% Phone 23 4589 
ALL BRANDS DISCOUNTED You £SSSf tcr *" 
GERALDS 
177A MURRAY ST., PERTH. Next to Aherns—In Lane Upstairs 
* ALL TOP BRANDS * ALL LATEST MODELS 
THIS LIST REPRESENTS ONLY A SMALL PORTION OF OUR STOCK 
INFRARED LAMPS 
FRYPANS 1 1 " 
ELECTRIC KETTLE 
CAKE MIXER with stand, 2 bowls 
TOASTERS with rack, 12 mth. guarantee 
TOASTERS, fully auto, pop up 
IRONS automatic 
IRONS steam 
POLISHERS 
VAC. CLEANERS 
JUICE EXTRACTORS separates liquids 
from solids 
LADIES SHAVER 
HAIRDRYER case, hood, comb 
RADIOS pocket size 
RADIOS larger size 
CAR RADIOS all transistor 
PORTABLE CAR RADIO 6 or 12 volt 
TAPE RECORDERS 
RECORD PLAYERS 
STEREOGRAMS 
T.V. 11 inch portable 
T.V. 25 inch in sealed carton 
T.V. combination stereogram 
T.V. 23 inch brand new .... 
£ s. 
4 14 
6 18 
3 15 
12 19 
1 17 
5 19 
3 18 
5 9 
14 19 
14 19 
15 18 
5 16 
7 18 
6 19 
12 10 
26 0 
26 0 
11 17 
14 19 
54 0 
71 8 
107 0 
135 0 
83 0 
REFRIGERATORS brand new 
REFRIGERATORS 11 cu. f t 
REFRIGERATORS 10 cu. f t 
REFRIGERATORS 12 cu. ft. Auto Defrost 
REFRIGERATORS 15 cu. ft . Auto Defrost, 
2 door 
WASHERS Twin Tub 
WASHERS Twin Tub, heater and pump 
WASHERS WINGER Model 
WASHERS fully auto, top brand with 
heater 
CLOTHES DRYER 
SEWING MACHINES straight sewer best 
known brand 
SEWING MACHINES fully auto 
STOVES auto with rotissorie 
STOVES full size, upright 
WALL OVEN and 3 hotplate unit 
SMALL OVEN and hotplate units 
L A W N MOWERS 2 or 4 stroke including 
rear catcher 
RADIATORS 2 bar infra red 
ELECTRIC BLANKET 3 heat 
£ s. d. 
60 0 0 
103 0 0 
88 0 0 
112 0 0 
156 10 
69 0 
74 0 
50 10 
140 0 
33 0 
24 
36 
80 
41 
85 
33 
43 
2 
5 19 
Terms Apply on ALL Discounted Lines 
L A Y BY N O W 
BARGAIN SHOPPING ELECTRICAL, PHOTOGRAPHICS, GIFT ARTICLES, WATCHES, FURNITURE, CARPETS, JEWELLERY 
Plaasa mention tha "Journal of Asricultw* e* W.A." whan wrtttna to advartttan 
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WHEAT GROWERS 
use Du Pont 
LINURON 50 
weed killer for 
early season 
WEED CONTROL and 
INCREASED YIELDS 
• APPLY EAR1 Y —weeds are killed 
BEFORE they compete with crop. 
Linuron 50 may be applied from 
2-leaf to tillering. 
• LONG LASTING —weeds continue 
to be killed for several weeks 
after ONE application. 
• EFFECTIVE —most annual weeds 
are controlled by Linuron 50, 
including:— 
* DOUBLE-GEE (3 CORNER JACK) 
* A M S I N C K I A * RADISH * 
MUSTARD * DEADNETTLE * 
CAPEWEED * TURNIP * FUMITORY 
* SAFFRON THISTLE * SHEEP-
WEED * FATHEN 
• SAFE TO CROP —three times the 
recommended rates have not hurt 
yields. 
• SAFE TO HUMANS AND LIVESTOCK 
—extremely low in toxicity—non-
inflammable and non-corrosive. 
• SAFE TO OTHER CROPS—no harm-
ful vapours to damage nearby 
pastures or horticultural crops. 
• SAFE TO EQUIPMENT—just plain 
water washes all traces of Linuron 
50 from spray equipment. 
• EASY TO APPLY — b y ground or 
by air —even during light show-
ers there's no need to miss 
spraying weeds. 
• PLANNED PLANTING—crop can be 
sown in dry soil. When rains 
germinate wheat and weeds, the 
weeds can be killed with Linuron 
50. 
•OATS AND BARLEY —Linuron 50 
may be used in these crops. 
For supplies of Linuron 50 see your local 
agent or write to.-— 
DU PONT FAR EAST, INC. 
26 Ridge Street, North Sydney, N.S.W. 
Ask about Hyvar X bromacil weed killer for 
chemical firebreaks. 
Better Things for Better Living 
. . . through Chemistry 
»W.«_».PAXO*t 
Please mention the "Journal of Agriculture of W.A.." when writing to advertiser' 
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